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MESSAGE  FROM  THE  CHAIRMAN 

I am  very  pleased  to  have  been  re-appointed  to  serve  a second  term  as  chairman  of 
the  Alberta  Tourism  Education  Council.  To  date  we  have  made  very  good 
progress  — progress  which  would  not  have  been  possible  without  the  hard  work 
and  dedication  of  some  very  exceptional  people.  Two  such  people  are  departing 
council  members  Leo  Blindenbach,  who  represented  the  Tourism  Industry  Associa- 
tion of  Alberta  (TIAALTA),  and  Elizabeth  Kuhnel  who  represented  the  Alberta 
Restaurant  and  Foodservices  Association  (ARFA).  Both  concluded  their  terms  with 
the  council  in  April  of  this  year. 

In  addition  to  his  excellent  representation  of  TIAALTA,  Leo  also  served  as 
council  vice-chairman  and  as  chairman  of  the  proposal  review  committee  (a  commit- 
tee he  has  agreed  to  continue  to  chair  for  another  term).  As  well  as  representing 
ARFA,  Elizabeth  served  on  the  proposal  review  committee  and  as  chairman  of  the 
finance  committee.  These  two  council  members  have  actively  promoted  tourism 
education  and  training  for  many  years.  It  was  their  dedicated  work  which  helped 
bring  about  the  formation  of  the  Alberta  Tourism  Education  Council  in  1987.  On 
behalf  of  everyone  at  ATEC,  I extend  sincere  thanks  to  Leo  and  Elizabeth  for  their 
service  to  council  and  for  their  valuable  contributions  to  Alberta’s  tourism  industry. 

Replacing  Leo  and  Elizabeth  are  Don  Gray  and  Tom  Gallagher.  Don  represents 
TIAALTA  and  Tom  represents  ARFA.  I know  that,  as  we  encounter  each  new 
challenge  and  opportunity,  council  and  all  our  partners  will  benefit  from  their 
expertise. 

Stockwell  B.  Day,  MLA 
Chairman  §g 
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Applications  for  Canada/Alberta 
Tourism  Agreement  funds  under 
Program  4.0,  Training  and  Professional 
Development,  are  now  being  accepted. 
This  program  allows  applicants  to 
directly  access  financial  support  for 
work  associated  with  the  development 
of  tourism -related  training  and  profes- 
sional development  courses.  Three 
million  dollars  has  been  allocated  to 
fund  projects  and  activities  under  this 
program.  These  projects  must  not 
duplicate  existing  or  previously  funded 
projects. 

Under  the  program,  funding  is 
available  to  various  private-sector 


components  of  the  tourism  industry. 
The  level  of  assistance  ranges  from  75 
to  100  per  cent,  with  ceilings  placed  on 
costs  in  some  categories. 

Applications  must  be  approved  by 
March  31,  1990.  All  approved  projects 
must  be  completed  and  final  payment 
made  by  March  31,  1991. 

For  a program  fact  sheet  and 
application  form,  contact: 

Sylvia  Feindel,  Alberta  Tourism 
16th  Floor  - C/ATA, 

10025  Jasper  Avenue 
Edmonton,  Alberta  T5J  3Z3 
Tel:  422-0312  §§ 
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REDUCE  YOUR 

TRAINING 

COSTS 


Many  small  business  operators  have 
neither  the  time  to  search  for  available 
training  and  subsidy  programs  nor 
contacts  who  have  this  information. 

The  Alberta  Tourism  Education  Council 
(ATEC)  offers  training  and  professional 
development  information  sessions  to 
industry  members,  delivered  right  in 
their  own  communities,  at  no  charge. 

Anne  Bums-Richardson  travels  the 
province  on  behalf  of  ATEC  to  assist 
operators  with  their  training  plans. 

“The  Newsletter”  asked  Anne  about  the 
information  sessions. 

The  Newsletter:  Is  there  a standard 
format  for  your  information  sessions? 

Anne:  Yes,  though  each  audience  is 
different  I generally  cover  two  main 
points.  I begin  with  an  explanation  of 
the  many  ways  staff  training  benefits 
the  employer  and  the  employee  as  well 
as  achieving  defined  business  goals. 

Then  I outline  the  steps  needed  to 
access  funding  through  the  Canadian 
Jobs  Strategy  Program. 

The  Newsletter:  Do  you  help  with  the 
actual  planning  process? 

Anne:  No,  but  I will  identify  other 
contacts  owners/operators  can  make  for 
assistance  in  formulating  their  plan. 
Where  I can  help  directly  is  with  the 
training-needs  element  of  the  plan. 

The  Newsletter:  Is  there  funding 
available  to  offset  training  costs? 

Anne:  Yes.  After  identifying  where 
the  training  needs  are,  we  work  together 
in  making  the  connection  between  these 
needs  and  the  funding  assistance 
available  through  the  Canadian  Jobs 
Strategy. 

The  Newsletter:  What  is  the  Canadian 
Jobs  Strategy? 

Anne:  This  Federal  Government 
strategy  helps  employers  with  their 
human  resource  concerns.  Admini- 


Anne  Bums-Richardson  (second  from  right)  outlines  CJS  Programs  for  TIAALTA  Delegates. 


stered  by  Employment  and  Immigration 
Canada,  the  strategy  is  comprised  of  20 
programs  through  which  financial 
assistance  is  available. 

The  Newsletter:  What  areas  of  em- 
ployment does  the  strategy  apply  to? 

Anne:  Programs  fall  under  nine  cate- 
gories: innovations,  job  entry,  job  de- 
velopment, skill  investment,  skill  short- 
ages, community  futures,  UI  job 
creation,  industrial  adjustment  service 
and  income  support. 

The  Newsletter:  What  kinds  of 
training  projects  may  be  considered  for 
CJS  funding? 

Anne:  Depending  on  the  options 
within  the  applicable  program,  relevant 
training  can  take  place  in  a formal 
classroom  setting  at  local  educational 
institutions,  on  the  job  under  appropri- 
ate supervision  or  a combination  of 
both.  The  project  duration  must  be  a 
minimum  of  80  hours  training  but  it 
may  be  spread  over  a period  of  three 
years.  This  allows  the  employer  much 
greater  flexibility  in  planning  the  work 
schedule. 

The  Newsletter:  Which  employers  are 
eligible? 

Anne:  Most  employers  will  find  they 
are  eligible  for  funding  under  one  or 
more  program  areas.  Businesses,  non- 
profit organizations,  educational 
institutions,  municipal  governments  and 
Indian  band  councils  acting  as  employ- 
ers are  eligible  under  various  programs. 


The  Newsletter:  Are  all  employees 
eligible? 

Anne:  No,  but  there  are  various  pro- 
grams for  workers  whose  employment 
is  threatened  because  of  market  or 
technological  change,  for  full-  or  part- 
time  employees,  for  students,  for 
youths,  for  women  re-entering  the  labor 
force  and  for  the  unemployed. 

The  Newsletter:  What  methods  of 
financial  assistance  are  used? 

Anne:  The  type  of  financial  help 
depends  on  the  program  involved.  It 
may  include  reimbursement  of  eligible 
expenditures,  funds  to  pay  participant 
allowances,  funds  to  pay  overhead 
costs,  contributions  towards  mandatory 
employment-related  costs  (CPP,  UI, 
etc.)  or  other  cost-sharing  arrangements. 

The  Newsletter:  Can  ATEC  provide 

more  information? 

Anne:  Yes.  To  receive  more  informa- 
tion about  the  Canadian  Jobs  Strategy, 
staff  development  in  a management 
plan  or  to  arrange  an  information 
session,  call  me  at  422-0781. 

The  Newsletter:  Thank  you,  Anne. 
You’re  sure  to  be  kept  very  busy  as 
more  tourism/hospitality  employers 
realize  that  it  is  quality  service  which 
ultimately  provides  them  with  the  com- 
petitive edge.  Hi 
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HOSPITALITY  RESOURCE  CENTRE  NEWS 


The  Hospitality  Resource  Centre  (HRC) 
provides  low  cost  access  to  a wide 
range  of  excellent  training  videos. 

Many  industry  operators  have  identified 
a direct  link  between  the  profitability  of 
their  business  and  their  use  of  the  HRC 
training  materials. 

To  keep  pace  with  growing  industry 
demand,  the  Hospitality  Resource 
Centre  has  completed  a major  purchase 
of  new  video  titles  as  well  as  extra 
copies  of  our  most  popular  videos. 

New  videos  for  customer  service 
training  include: 

• Any  Complaints? 

• Big  Business -Dealing  With  Angry 
Customers. 

• It’s  Up  to  You. 

• Turnabout-Put  Yourself  in  the 
Customer' s Shoes. 

• What  You  Are  is  What  you  See. 

• You’ ll  Soon  Get  the  Hang  of  It. 

The  following  new  videos  are  of 
particular  interest  to  managers: 

• Leadership  and  the  One  Minute 
Manager. 

• Meetings,  Bloody  Meetings. 

• What  Supervisors  Can  Do  About 
Time  Planning. 

• Security  - Handling  Disturbances. 

• Train  the  Trainer  - Heading  Group 
Training. 

• Train  the  Trainer  - Prepare  for 
Training. 

• Train  the  Trainer  - Conducting 
One-on-One  Training. 

• Managing  the  Teen  Employee. 

• Dealing  with  Discrimination. 

• Conducting  an  Effective  Job 
Interview. 


As  of  July  1,  1989  some  important 
changes  were  made  to  HRC  member- 
ship fees  and  operational  procedures. 
These  changes  will  help  us  provide  you 
with  the  video  items  you  need  when  you 
need  them. 

MEMBERSHIP  FEES 

• For  an  operator  booking  from  one  to 
four  videos  per  year,  the  annual 
membership  fee  is  $25. 

• For  an  operator  booking  more  than 
four  videos  per  year,  there  is  an 
additional  fee  of  $25.  The  maxi- 
mum any  operator  will  pay  for  an 
annual  HRC  membership  fee  is  $50. 

• HRC  materials  are  available  to  the 
general  public  at  a cost  of  $10  per 
item/per  day. 


Note : All  HRC  membership  fees  go 
directly  toward  the  purchase  of  new 
videos. 

BORROWING  PROCEDURES 

Tuesdays  remain  the  only  days  the 
Hospitality  Resource  Centre  accepts 
bookings.  Members  may  reserve 
materials  well-in-advance  or  on  short 
notice,  if  necessary.  However,  all  other 
users  are  restricted  to  booking  no  earlier 
than  one  week  prior  to  the  date  re- 
quired: late  bookings  will  not  be 
accepted. 

In  instances  where  private  consult- 
ants are  delivering  training  on  behalf  of 
an  individual  tourism  operator,  the 
operator  will  be  encouraged  to  become 
a member  in  order  to  take  advantage  of 
the  membership  discount  rates.  §§ 


STANDARDS  AND 
CERTIFICATION  UPDATE 


In  the  first  issue  of  “The  Newsletter”  we 
reported  that  standards  have  been 
developed  for  the  occupations  of  food 
and  beverage  server,  wine  steward, 
host/hostess/maitre  d\  banquet/catering 
manager,  sales  and  marketing  manager 
and  general  manager. 

The  next  step  in  the  certification 
process  involves  the  development  of 
examinations  referenced  to  these 
standards. 

In  order  to  develop  reliable  and 
accurate  test  items  we  have  expanded 
our  standards  format.  This  new  format 
includes  more  detail  and  will  assist  all 
users  of  the  performance  standards  and 
skill  profiles. 

Food  and  beverage  server  standards 
and  examiniations  provide  the  model 
for  all  occupations  to  follow.  Certifica- 
tion examinations  for  food  and  beverage 
server  were  pilot-tested  province-wide 
in  early  June,  an  exercise  which  in- 


volved over  600  people  from  70  food 
service  organizations  and  five  post- 
secondary institutions.  Response  from 
industry  has  been  extremely  positive,  as 
demonstrated  by  their  willingness  to 
continue  to  assist  in  the  detailed  process 
of  validating  examinations. 

With  the  development  of  validated 
test  banks  now  underway,  the  training 
and  certification  committee  is  working 
on  developing  and  implementing  the 
certification  process  for  food  and 
beverage  server.  In  addition,  our 
training  and  certification  team  is  in  the 
process  of  developing  occupational 
sector  wheels  for  tour/travel  and 
attractions. 

If  you  have  any  suggestions,  ques- 
tions or  comments  regarding  the 
standards  and  certification  process,  call 
Graham  McRae,  Acting  Manager  of 
Standards  and  Certification  at 
422-0781.  H 
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TOURISM  SUCCESS  STORIES 


The  foundation  of  Alberta’s  tourism/ 
hospitality  industry  is  hard  work  and 
innovative  business  strategies.  This 
issue  introduces  a series  of  articles 
featuring  tourism  success  stories.  Each 
month  “The  Newsletter”  will  highlight  a 
noteworthy  person,  group  or  event 
contributing  to  the  continuing  success 
of  the  industry  through  training/ 
education  initiatives. 

If  you  have  a success  story  to  share 
with  your  partners  in  industry  we 
encourage  you  to  forward  it  to  the 
council  office. 


BANFF/LAKE  LOUISE 
BREAKS  LOW-SEASON 
CYCLE 

This  spring,  the  tourism/hospitality 
business  community  of  Banff/Lake 
Louise  demonstrated  what  can  be 
achieved  when  operators  pool  resources 
and  work  towards  a common  goal. 

For  the  period  April  10  - May  15, 
1989,  several  merchants  participated  in 
the  joint  Banff/Lake  Louise  Alberta 
Spring  Break  promotion.  This  promo- 
tion was  created  to  increase  shoulder- 
season  business  and  to  improve  the 
overall  awareness  of  Banff/Lake  Louise 
tourism  among  Albertans.  The  underly- 
ing theme  was  a reminder  to  both 
owners  and  employees  that  friendly 
professional  service  will  help  to  keep 
customers  happy  and  ensure  return 
business. 

Over  70  businesses  took  part  in  this 
large-scale  community  effort.  Together 


they  contributed  more  than  $60  000  to 
advertise  and  promote  the  special  values 
available  during  the  period.  The 
excellent  publicity  received  from  media 
in  Calgary  and  Edmonton  bolstered 
campaign  effectiveness. 

During  the  week  of  April  17,  CFR 
radio  of  Calgary  presented  seven  lucky 
contestants  with  a “weekend  couple 
holiday”.  Winners  received  two  nights 
accommodation  at  one  of  five  partici- 
pating hotels  plus  a rental  vehicle  for 
the  weekend.  Other  merchants  offered 
special  rates  on  accommodation,  bed 
and  breakfast  specials,  ski  packages  and 
discounts  on  merchandise. 

In  conjunction  with  the  retail 
elements  of  the  campaign,  a number  of 
marketing  seminars  were  delivered  by 
The  Miller  Group,  providing  a practical 
learning  experience  for  the  participants. 
As  a result  of  the  level  of  success 
attained,  plans  are  already  in  the  works 
for  a joint  early  winter  campaign/ 
seminar  program.  Russ  Ledger, 
executive  director  of  the  Banff/Lake 
Louise  Chamber,  said  the  Spring  Break 
’89  committee  has  started  another 
marketing  project  to  target  the  fall 
season. 

Called  Winterstart,  the  special  rates 
and  attractions  will  address  the  Nov. 

14  - Dec.  16  period.  There  are  also 
plans  under  way  to  do  another  Spring 
Break  program  for  next  year. 

The  Banff/Lake  Louise  tourism 
community  deserves  to  be  congratulated 
for  the  super  job  they  did  in  capitalizing 
on  their  strengths:  the  scenery,  the  ac- 
tivities and  the  people.  f§ 


GETTING  TOGETHER 


This  spring,  council  representatives 
attended  the  annual  conferences  of  three 
industry  associations;  Tourism  Industry 
Association  of  Alberta,  Medicine  Hat, 
April  6-9;  Motel  Association  of 
Alberta,  Red  Deer,  April  13  - 16;  and 
Alberta  Hotel  Association,  Banff,  May 
19-23,  1989. 


These  conferences  enabled  us  to 
meet  many  of  you  and  discuss  your 
views  on  employee  education  and 
training.  Your  feedback  and  affirma- 
tion of  your  support  for  ATEC  initia- 
tives is  greatly  appreciated  |§ 
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THE 

FEASTIVAL 
OF  FINE 
CHEFS 

The  Alberta  Food  Processors  Associa- 
tion held  their  “Feastival  of  Fine  Chefs” 
gala  dinner  at  the  Edmonton  Conven- 
tion Centre  on  June  7.  The  “Feastival” 
traditionally  raises  money  to  help  fund  a 
worthy  cause  in  tourism  development. 
The  recipient  of  this  year’s  proceeds  of 
$5  000  was  the  Alberta  Tourism 
Education  Council.  The  very  welcome 
donation  will  be  used  to  purchase  new 
videos  relevant  to  the  training  needs  of 
the  food  processing  industry.  These 
new  videos  will  be  available  for 
booking  through  the  ATEC  Hospitality 
Resource  Centre.  §S 


“The  Newsletter”  is  a quarterly  publica- 
tion of: 

Alberta  Tourism  Education  Council 
1700  Standard  Life  Centre, 

10405  Jasper  Avenue, 

Edmonton  Alberta  T5J  3N4 
Phone:  (403)422-0781 
Fax:  (403)  422-3430. 

If  you’d  like  to  be  on  our  mailing  list  or 
have  a submission  you  would  like  us  to 
consider  - please  call  or  drop  us  a line. 


